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The Quality Assurance Department or Management Designee will be responsible for implementing daily monitoring of the Sanitation Standard Operating Procedure (SSOP), record finding and any corrective actions.  The Sanitation Supervisor / Designee is responsible for training and assigning specific duties to other employees and monitoring their performance within the Sanitation SOP.

All records, data, checklists and other information pertaining to the Sanitation SOP will be maintained on file, either as a hard copy or in the computer and made available to FSIS program employees.

This SSOP is revised as needed.
PLANT MANAGEMENT & PERSONNEL

Jensen Meat Company, Inc. is a small processing establishment.  This plant receives Fresh and Frozen Boneless beef and turkey for processing.
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*NOTE – These are total of employees with ‘rotating’ days off.
SANITATION STANDARD OPERATING PROCEDURES
(SSOP)
The Sanitation Standard Operating Procedures Program is closely associated with the HACCP program of our food manufacturing plant.  Our SSOP program defines and implements the cleaning and sanitizing steps that will be taken on a regular basis so that facilities food contact surfaces are properly cleaned and sanitized.  The procedures of our SSOP program assist the HACCP program in that food is produced with the lowest risk of possible microbiological, chemical, or physical contamination. A verification schedule must be prepared. 
PRE- OPERATION 
All food contact surfaces will be cleaned and sanitized prior to starting production.

General Equipment Cleaning:

Simple equipment and hand tools are cleaned and sanitized in the same manner but they do not require disassembly. Detergents and sanitizers that have been mixed for use shall be correctly mixed according to the manufacturers’ instructions, stored in containers that are suitable for use, and clearly identified. Mix concentrations shall be verified and records maintained. Suitably equipped areas are designated for cleaning product containers such as containers, knives, cutting boards, and other utensils. Tools used in support of the cleaning program must be clearly identified, stored and maintained. Cleaned items must be stored on racks or left to dry completely. 

1.
Established Sanitary Procedures for Cleaning and Sanitizing Equipment:

A. The equipment is disassembled.  Parts are placed in the designated tubs, racks, etc.

B. Product debris is removed

C. Equipment parts are rinsed with water to remove remaining debris

D. An approved cleaner is applied to parts and they are cleaned according to manufacturer’s directions. Mix concentrations shall be verified and records maintained.
E. Equipment parts are rinsed with potable water

F. Equipment is sanitized with an approved sanitizer, and rinsed with potable water if required. Mix concentrations shall be verified and records maintained.
G. The equipment is reassembled 

H. Repeat if necessary 

2.
Implementing, Monitoring and Record keeping:

A. QA Personnel or designee performs daily organoleptic sanitation inspections after pre-operational equipment cleaning and sanitizing.  The results of the inspection are recorded on Pre-Operational Form.
i. Deficiencies will be documented on the Pre- operational form by QA Personnel and a Corrective Action issued.
B. If everything is acceptable, the appropriate box is initialed.  If corrective actions are needed, such actions are to be documented on the front and back of the Pre-Op form and a Corrective Action / Preventative Measure Form is filled with a control number, which will also be documented / referred to on the Pre-Op form.
C. As verification of cleaning effectiveness, QA personnel / designee will randomly choose sampling food contact locations, and minimum of the four swabs for pre-operative APC bacteriological levels will be taken at a minimum of once a week.
D. The QA personnel / designee swabs one square inch of a food contact surface on a piece of equipment or hand tool within one hour prior to production.
E. The samples will be sent to an outside lab for analysis.

F. APC Microbial counts are documented on the Micro Testing Record.

3.
Corrective Actions
A. When the QA department determines that the food contact surface or hand tools do not pass organoleptic examination, the cleaning procedures and re-inspection are repeated.  
B. The Sanitation Supervisor monitors the cleaning of the equipment or hand tools and retrains sanitation crew employees, if necessary
C. Corrective Actions are recorded on the Pre-operational report and Corrective Action / Preventative form by QA Personnel or designee.
D. If APC microbial counts exceed 500 CFUs/sq. inch, the QA Supervisor notifies the Sanitation Supervisor and attempts to determine the cause of the high count (for example, cleaning procedures varied, new people cleaned the equipment, sanitizer not applied).
E. If APC microbial counts remain high for several days, the QA Manager or QA Supervisor will confer with the Sanitation Supervisor.
F. The Sanitation Supervisor notifies sanitation crew employees and reviews all cleaning and sanitizing procedures and personal hygiene.
G. Corrective actions to prevent direct food contact product contamination or adulteration are documented on Pre-Operational Sanitation Report.
4.
E. coli 0157:H7 Sampling
A. After USDA or QA pulls a sample for E. coli 0157:H7, all equipment used will be washed, cleaned and sanitized again prior to start of production.

B. QA personnel will perform another inspection and placed the entire lot used on QA Hold.

C. QA Personnel or designee will record all deficiencies found in the Pre-Operational Sanitation Report.

All food contact deficiencies will be entered on the Daily Pre-Operational Sanitation Report and the proper supervisor will be notified on the unsatisfactory condition.

Secondary potential source of contamination, such as floors, walls, cooler floors, behind equipment, indirect equipment frames, and other similar areas, will be noted in the Sanitation Performance Standards Report, which can be found in the GMP program and Foreign Material Program. 
To ensure the tracking of corrective actions, some deviations will be transferred to Corrective Action Record; proper department will do Hold Tags Record Book or corrective actions maybe scheduled at the end of the day’s operation and work.

5.
Species Change over Cleaning Procedures (SCO)
All food contact surfaces will be cleaned and sanitized prior to starting next species product on the same line. 
General Equipment Cleaning:

Simple equipment and hand tools are cleaned and sanitized in the same manner but they do not require disassembly. Detergents and sanitizers that have been mixed for use shall be correctly mixed according to the manufacturers’ instructions, stored in containers that are suitable for use, and clearly identified. Mix concentrations shall be verified and records maintained. Suitably equipped areas are designated for cleaning product containers such as containers, knives, cutting boards, and other utensils. Tools used in support of the cleaning program must be clearly identified, stored and maintained. Cleaned items must be stored on racks or left to dry completely. 
 
A.
Established Sanitary Procedures for Cleaning and Sanitizing Equipment:

a. The equipment is disassembled.  Parts are placed in the designated tubs, racks, etc.

b. Product debris is removed

c. Equipment parts are rinsed with water to remove remaining debris

d. An approved cleaner is applied to parts and they are cleaned according to manufacturer’s directions. Mix concentrations shall be verified and records maintained.
e. Equipment parts are rinsed with potable water

f. Equipment is sanitized with an approved sanitizer, and rinsed with potable water if required. Mix concentrations shall be verified and records maintained.
g. The equipment is reassembled 
h. Repeat if necessary 

B.
Implementing, Monitoring and Record keeping:

a. QA Personnel or designee performs daily organoleptic sanitation inspections after cleaning and sanitizing.  The results of the inspection are recorded on Pre-op Sanitation form.
1. Deficiencies will be documented on the SCO form by QA Personnel and a Corrective Action issued.
b. If everything is acceptable, the appropriate box is initialed.  If corrective actions are needed, such actions are to be documented on the front and back of the SCO form and a Corrective Action / Preventative Measure Form is filled with a control number, which will also be documented / referred to on the SCO form.
C.
Corrective Actions:

a. When the QA department determines that the food contact surface or hand tools do not pass organoleptic examination, the cleaning procedures and re-inspection are repeated.  
b. The Sanitation or designee monitors the cleaning of the equipment of hand tools and retrains sanitation crew employees, if necessary
c. Corrective Actions are recorded on the SCO report and Corrective Action / Preventative form by QA Personnel or designee.
6. Staff amenities, sanitary facilities, and other essential areas must be inspected by qualified personnel at a defined frequency to ensure the areas are clean. 







Attachments:



Pre-Operational Sanitation Report



Operational Sanitation Report



Corrective Action Record



Equipment Swab Test (Pre-op) / Micro records
PROCESSING OPERATIONS

Objective: 
Processing is performed under sanitary conditions to prevent direct contamination of food products.

1.  Established Sanitary Procedures for Processing

A. Employees clean hands, gloves, other hand tools, etc. as necessary during processing to prevent contamination of food products.
B. All equipment, belt conveyors, tables and other product contact surfaces are cleaned and sanitized throughout the day as needed.
C. Employees take appropriate precautions when changing plates or equipment to prevent cross contamination

2.  
Monitoring and Record Keeping

A. The Production Manager / designee monitors the sanitation procedures and QA will also monitor at least once per shift.  Deficiencies will be documented on the Operational Sanitation Report.

B. Mix concentrations shall be verified and records maintained.

3.  
Corrective Action

C. When the QA / Designee identifies food contact surface sanitation problems, the QA notifies the processing manager to stop production, if necessary, and notifies processing employees to take appropriate action to correct the sanitation problems.

D. *Exception:  If the problem that is encountered is health or safety risk the QA / Designee my stop production and tag the appropriate item or lock out the machine if needed.
E. Corrective actions are recorded on Operational Sanitation Report.  The Corrective Actions / Preventative Measures are documented on a Correction Action form with a control number assigned.
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F. The processing Manager or Supervisor attempts to determine the cause.
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